SLOW-COOKER CREAMY CHICKEN GNOCCHI SOUP
½ 
yellow medium onion, chopped

3 
medium carrots, chopped 

3 
stalks celery, chopped

4 
cloves garlic, minced

1
lb. boneless skinless chicken breasts (about 3 breasts) 


Kosher salt


Freshly ground black pepper

1 
Tbsp. fresh thyme 

3 
sprigs rosemary

4 
cups low-sodium chicken broth

2 
Tbsp. cornstarch

1 
cup heavy cream

1 
(17.5-oz.) package gnocchi

3 
cups baby spinach

Combine onion, carrots, celery, and garlic in the bowl of your slow cooker. Season chicken on both sides with salt and pepper and place on top of vegetables. Add thyme and rosemary, then pour in chicken broth. Cook on high for 4 to 5 hours or low for 7 to 8 hours.
Remove chicken and rosemary sprigs from slow cooker and discard rosemary. Using 2 forks, shred chicken, then return chicken to soup. Remove about ¼ cup of hot broth and place in a medium bowl. Add cornstarch to broth and whisk to combine, then pour back into soup. Add cream and gnocchi, cover, and cook 45 minutes more on high.
Stir spinach into soup until wilted. Season to taste and serve with freshly ground black pepper.
SERVES: 6







Lena Abraham Oct 17, 2024

When the temperature drops below 60° all I want for dinner is soup. A warm, hearty soup fills you up just right and keeps you cozy for the night. Even better? Choosing a slow-cooker soup recipe to save effort and increase satisfaction. With extremely little effort you'll end up 
with a soup that's so warm and comforting you'll completely forget there's a blizzard outside. For this variation, I'm amping up the comfort with potatoey, pillowy gnocchi and a super smooth, creamy soup with chicken stock and cream base. Toss in some vegetables in celery and carrots, and protein of perfectly moist and tender chicken, and you've got a cold weather dish you'll turn to again and again.
